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RINGKASAN 
Indonesia merupakan negara beriklim tropis yang memiliki potensi besar 
dalam bidang pertanian, terutama potensi umbi-umbian dan leguminosa. Adanya 
varietas umbi-umbian dan leguminosa tidak diiringi dengan pengembangan 
potensi yang optimal sehingga perlu dilakukan pengolahan lebih lanjut, yaitu 
dengan pembuatan tepung komposit. Umbi-umbian yang digunakan adalah uwi 
dan leguminosa yang digunakan adalah koro pedang. Tepung yang dihasilkan 
diharapkan dapat menjadi tepung komposit fungsional. Penelitian dilakukan 
dengan tujuan untuk mengetahui pengaruh variasi formula terhadap karakteristik 
fisik, kimia, dan fungsional dari tepung komposit fungsional yang dihasilkan dan 
mengetahui formula yang terbaik berdasarkan tiga karakteristik tersebut. Variasi 
formula yang digunakan adalah perbandingan tepung uwi dan tepung koro 
pedang, yaitu 85%:15% (F1), 70%:30% (F2), dan 55%:45% (F3). Penelitian 
dilakukan dengan menggunakan rancangan acak lengkap (RAL). Hasil penelitian 
menunjukkan bahwa perlakuan variasi formula tidak menunjukkan adanya 
pengaruh nyata pada daya serap air, water holding capacity (WHC), oil holding 
capacity (OHC), swelling power, dan kadar pati dari tepung komposit fungsional 
yang dihasilkan. Akan tetapi perlakuan variasi formula menunjukkan pengaruh 
nyata pada warna, kadar proksimat, kadar amilosa, kadar amilopektin, kadar pati 
resisten, serat pangan, total fenol, dan aktivitas antioksidan dari tepung komposit 
fungsional yang dihasilkan. Dengan mempertimbangkan hasil analisa karakteristik 
fisik, kimia, fungsional, serta tujuan penelitian yaitu untuk memproduksi tepung 
komposit fungsional, maka dipilih formula F1 sebagai formula yang paling baik. 
Kata kunci: tepung komposit, uwi, koro pedang, formulasi, pangan fungsional 
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SUMMARY 
Indonesia is a tropical country that has great potential in agriculture, 
especially the potentials of tubers and legume. The varieties of tubers and 
legumes are not accompanied by the development of its potential, so a further 
processing of tubers and legumes are needed. One of the processing that could be 
done were the production of tubers and legumes flour. Tubers and legumes 
varieties used in this research wereyam and jack bean. The flour produced is 
expected to be a functional composite flour. The study was conducted in order to 
determine the effects of variations in the formula on the physical, chemical, and 
fuctional characteristics of functional composite flour produced and to determine 
the best formula based on these characteristics. Variations of formula used is the 
ratio of yam flour and jack bean flour, which were 85%:15% (F1), 70%:30% 
(F2), 55%:45% (F3). The study was conducted using completely randomized 
design (CRD). The formula variations didnn’t show any significant influence on 
the water absorption capability, water holding capacity (WHC), oil holding 
capacity (OHC), swelling power, and starch content of the composite flour. But 
the formula variations had a significant influence on the color, proximate 
parameters, amylose and amylopectin content, resistant starch content, dietary 
fiber, total phenol, and antioxidant activity of the composite flour produced. 
Considering the results of physical, chemical, and functional characteristics and 
the purpose of the research to produce functional composite flour, the best 
functional composite flour selected was formula F1. 
Keywords: composite flour, yam, jack bean, formulation, functional food 
 
